
 

  

 

 



 

  

 

Le Fromager is a company specialized in the distribution and commercialization of craft cheeses. It 

was created from our love of cheese and desire to promote artisan cheese products.  

The craft cheeses Le Fromager distributes are all made from small producers who dedicate their 

livelihood to their craft. No milk additive is used in the fabrication which ensures an authentic taste 

and a product of the highest quality. 

Quebec 

Québec cheeses have long enjoyed international renown. The taste for this authentic food has 

evolved over the years, enriched by many cultural and technological contributions. The first settlers 

of the Nouvelle France era brought specific cheese traditions, and the English technical 

innovations allowed the development of Québec know-how. 

The region of Québec’s agricultural industry provides the cheese makers milk of exceptional 

quality which is reflected in the final product. The use of hormones to increase the production of 

milk from the cattle is illegal and the smaller size of dairy farms makes a more specialized and 

attentive farming approach.  

Mission 

Le Fromager’s mission is to share our love of cheese, make people fall in love with the fine 

cheeses we distribute, and allow them to savor these cheeses at home, on-the-go and in their 

favorite restaurants. 

Cheers to a promising future for fine cheese producers in America. 

 

 

 



 

 

 

 

Fromagerie de l’Abbaye St-Benoît 

 

 

Located in an enchanting area of Estrie, on the shores of 

Lake Memphremagog, the Fromagerie de l'Abbaye Saint-

Benoît-du-Lac is the only one in North America to be 

managed by Benedictine monks. Their first cheese, 

created in 1943, was the famous Bleu Ermite which, to 

this day, is still a product of great renown. Today, the 

factory produces a dozen varieties of artisan cheeses. 

 

 

Bleu Bénédictin 
 

Refined for 3 months, the Bénédictin is delicately salty, has a soft melting 
heart and provides a pleasant long-lasting taste in the mouth. Its natural 
light grey crust gives it its aroma of wild mushrooms and its woody flavors.  

 
Milk: pasteurized cow's milk  
M.F.: 30%  
Moisture: 43%  
Category: semi-soft, blue-veined  
Ripening: interior-and surface-ripened for more than 90 days  
Rind: natural, light grey  
 

 

Bleu Fumé 
 

This rindless blue cheese has a natural wood-smoked flavor, creamy color 
and characteristic blue veins. It has a slightly crumbly texture, a pleasant yet 
powerful aroma of mushrooms, and typically sharp blue-cheese taste. 

 
Milk: pasteurized cow's milk  
M.F.: 30%  
Moisture: 41%  
Category: semi-soft, blue-veined  
Ripening: interior-and surface-ripened for more than 60 days  
Rind: light gray 
 



 

 

 

 

Fromagerie de l’Abbaye St-Benoît 

 

 

Ermite 
 

A rindless blue cheese with a creamy colour and characteristic blue veins. It 
has a slightly crumbly texture, pleasant yet powerful aroma of mushrooms 
and the typically sharp taste of blue cheese. 

 
Milk: pasteurized cow's milk  
M.F.: 30%  
Moisture: 41%  
Category: semi-soft, blue-veined  
Ripening: interior-and surface-ripened for more than 60 days  
Rind: natural, straw colored  
  

 

Fontina 
 

Fontina has a smooth, supple texture with the aroma of milk and flavor of 
almond butter. It is considered to be a Danish mozzarella in that it is easily 
shredded and sliced. 

 
Milk: pasteurized cow's milk  
M.F.: 30%  
Moisture: 42%  
Category: semi-hard  
Ripening: interior-ripened for more than 60 days  
Rind: natural, cream colored 
 

 

Frère Jacques 
 

This product has an orange-yellow rind with a light cream-colored firm 
cheese interior featuring large holes. It is made from whole pasteurized milk 
and has a soft nutty flavor. Popular with everyone, young and old, it is an 
excellent breakfast and snack choice.  

 
Milk: pasteurized cow's milk  
M.F.: 32%  
Moisture: 42%  
Category: firm  
Ripening: interior-ripened  
Rind: orange-colored  
 



 

 

 

 

Fromagerie de l’Abbaye St-Benoît 

 

 

Moutier 
 
The cheese is made from pasteurised goat milk and has a ripe and firm 
texture. Le Moutier has a spotless white color which tells them apart. It has 
a flexible and elastic pate and has a sweet goat milk taste and aroma. It is 
also very easy to cook this cheese and is perfect for to be given to the kids as 
well. 

 
Milk: goat’s milk  
M.F.: 28%  
Moisture: 43%  
Category: firm  
Ripening: interior-ripened  
Rind: natural, cream-colored  
 

 



 

 

 

 

Fromagerie Champ à la Meule 

 

 

 Cheesemaker since 1995, Martin Guilbault along with his 

team are passionate about making the finest cheeses.  

Their outstanding products gained such a reputation and 

following that they had to quadruple their production capacity 

in 2000. 

Having again exceeded their production capacity in 2009, they 

modernized their production equipment in addition to 

increasing their production capacity by 50%.  

Today, two generations of the Guilbault family ensure in the development and manufacturing of incredible 

cheeses for a clientele of connoisseurs and cheese lovers. 

 

 Victor and Berthold 
 
Its coppery-orange rind, covered with a fine white fuzz, hides a supple, smooth 

and creamy-beige interior. Aged for at least 60 days, it features the aromas of 

cream, butter and herbs, and the strong taste reveals slightly tangy milk and 

fruit flavours. 

This cheese is offered in classic or reserve versions. It acquires "de réserve" 

status from an additional 40 days of aging. This process makes the cheese more 

intense than the original version - without being aggressive. 

Milk: Themalized cow’s milk  
M.F.: 48%  
Moisture: 28%  
Category: semi-firm  
Ripening: surface-ripened for 60 days  
Rind: washed  
 

 

  

 



 

 

 

 

Fromagerie Le Détour 

 

Founded in 1999, Fromagerie Le Détour in Quebec's Notre-

Dame-du-Lac region is known among North American 

culinary connoisseurs for its fine cheeses, notably from the 

American Cheese Society. Le Détour's star line up includes 

Marquis de Témiscouata, Magie de Madawaska and Grey 

Owl cheeses. 

They make cheeses using cow, sheep and goat’s milk.  

 

 Marquis de Témiscouata 
 
Marquis de Témiscouata is made with pasteurized milk from Jersey cows 
raised in the Témiscouata area. With age, the straw yellow interior becomes 
rich and creamy. Its buttery taste blends well with its aroma of mushrooms 
and olives. 
 

Milk: pasteurized Jersey cow’s milk 
M.F.: 30%  
Moisture: 50%  
Category: soft 
Ripening: surface-ripened for 28 days 
Rind: bloomy, white-colored  
 

 Grey Owl 
 

This irresistible cheese is made from goat’s milk alone. The dark 
vegetable ash coating contrasts sharply against the snow-white cheese. Its 
creamy smooth texture and light grey coating will enhance any cheese 
platter. 

 
Milk: pasteurized goat's milk  
M.F.: 24%  
Moisture: 57%  
Category: soft 
Ripening: surface-ripened for 10 days 
Rind: ash, blach 
 



 

 

 

 

Fromagerie Le Détour 

 

 Clandestin 
 

This soft, washed-rind cheese is made with pasteurized whole milk from 
Jersey cows and sheep from the Témiscouata region. Its sticky, supple 
orange rind is decorated with a pattern that highlights its purely handmade 
origin. It is sometimes specked with white moss. When the cheese is young, 
its interior has a chalky part in the center and a smoother outer part, with a 
creamy, rich texture. As the cheese ages, the chalky part disappears, and the 
interior becomes smooth and runny.  

 
Milk: cow and sheep’s milk 
M.F.: 33%  
Moisture: 46%  
Category: soft 
Ripening: surface-ripened for 28 days 
Rind: mixes ivory color 

 
 Verdict d’Alexina 

 

This soft, washed-rind cheese is made from a unique blend of three kinds of 
pasteurized milk, including 50% cow’s milk. The surface ripening gives the 
rind a slightly orange tint. It has a firm texture when young that becomes 
runny as the cheese ages. Its distinctive flavour will please even the most 
discerning cheese lovers. 

 
Milk: cow, goat and sheep’s milk 
M.F.: 32%  
Moisture: 46%  
Category: soft 
Ripening: surface-ripened for 21 days 
Rind: white bloomy rind 

 



 

 

 

 

Domaine Féodal 

 

Domaine Féodal is a traditional cheese factory located in the 

Lanaudière region of Berthierville. Cheese makers Guy 

Dessureault and Lise Mercier, owners and couple in life, 

passionately offer cheeses that will revive your taste buds. 

The cheeses are made only from cow's milk without added 

milk ingredients. 

 

 

 

 Noble 
 
The Noble is a pasteurized cow's milk soft cheese, refined for 2 days. It has 
a bloomy rind and a wonderful aroma of fresh mushrooms. Its supple, 
smooth interior offers flavors of butter and cream. Its texture is silky and 
well flowing when ripe.  
 
Milk: pasteurized cow's milk  
M.F.: 26%  
Moisture: 50% 
Category: soft  
Ripening: surface-ripened 
Rind: bloomy, white 
 

 Cendré des Prés 
 

This unique cheese is made from cow’s milk and features a bloomy rind. A 
line of maple wood ash runs through the center of the cheese giving it a 
wonderful taste of farm fresh butter. 
 
Milk: pasteurized cow's milk  
M.F.: 28%  
Moisture: 50% 
Category: soft  
Ripening: surface-ripened  
Rind: bloomy, white  
 



 

 

 

 

Domaine Féodal 

 

 Guillaume Tell 
 
Guillaume Tell is macerated and washed in ice cider from the Domaine 
Leduc-Piedimonte giving it a beautiful orangey colour under a partially 
bloomy rind. This brie-style cheese has an aroma of fermented apple and 
melt-in-the-mouth flavors of cream and green apple. 
 
Milk: pasteurized cow's milk  
M.F.: 26%  
Moisture: 50%  
Category: soft  
Ripening: surface-ripened, steeped in ice cider for more than 28 days 
Rind: mixed, orange colored 
 

 

 

 



 

 

 

 

Fromagerie Fritz Kaiser 

 

Mr. Fritz Kaiser, master cheese maker and pioneer leader in 

the Canadian "raclette" brand, specializes in the production of 

firm, semi-firm and soft-crusted washed-rind cheeses.  

Located in Noyan, Mr Fritz Kaiser began making his cheeses in 

1981 according to the traditions of his home country, 

Switzerland. Fritz Kaiser Cheese Factory produces artisan 

cheeses, matured and washed on pine planks for weeks to 

months using 100% high quality Canadian milk.  

These cheeses combine the good taste of a cheese made in 

Québec with the recognized know-how of Switzerland. 

 Douanier 
 
A semi-soft cheese with a washed and brushed rind. This variety is left to 
ripen for more than 9 weeks. The cheese features a signature central line of 
edible vegetable ash. With its earthy aroma and organic flavor, Le Douanier 
tempts the palate with a hint of nuts and green apple. 
 
Milk: pasteurized cow's milk  
M.F.: 27%  
Moisture: 48% 
Category: semi-firm 
Ripening: surface-ripened on pine boards for more than 60 days 
Rind: washed and brushed, tan-colored 
 

 Miranda 
 

Miranda is the name of an old seigneury near Noyan, which is where the 
cheese factory is located. It is a firm cheese with a washed, rose-and-copper 
coloured rind. This wonderful cheese has a scent of nuts and wet straw. Its 
salty taste releases hints of spicy nuts.  
 
Milk: pasteurized cow's milk  
M.F.: 26%  
Moisture: 45%  
Category: firm  
Ripening: surface-ripened on pine boards for more than 6 months  
Rind: washed and brushed, copper-colored  
 



 

 

 

 

Fromagerie Fritz Kaiser 

 

 Soeur Angèle 
 
A double cream cheese made with cow’s and goat’s milk and a dash of 
cream. It has a fresh mushroom aroma, combined with the taste of goat’s 
milk and cream. Sœur Angèle has a melt-in-your- mouth to runny texture 
with a very soft core. 
 
Milk: 60% pasteurized cow’s milk, 40% pasteurized goat’s milk and cream 
M.F.: 29%  
Moisture: 50%  
Category:  soft  
Ripening: surface-ripened for more than 28 days  
Rind:  bloomy, white colored 

 
 St-Paulin 

 
St-Paulin is a semi-soft cheese with a smooth surface and orange rind 
colored with vegetable food dye. The interior is cream to pale yellow in color 
with a supple and elastic texture. To be enjoyed for its milky and yoghurt 
aroma along with its buttery and slightly tart nutty flavors. 
 
Milk: pasteurized cow's milk  
M.F.: 25%  
Moisture: 50%  
Category: semi-firm  
Ripening: interior ripened for more than 28 days 
Rind: painted orange-red  
 

 Le Tomme du Haut Richelieu 
 
The cheese shares an interesting invention story which had the fromagerie 
in two minds over the extra goat milk they received to make its soft cheese 
Chevrochon. Kaiser decided to use the additional goat milk to make a firmer 
cheese that would have a longer shelf life and a good ageing possibility.  The 
aroma is hay like with a nutty and milky flavor. It has a typical yet subtle 
goaty tang and a melt-in-the-mouth taste that intensifies as the cheese ages.  
 
Milk: pasteurized goat's milk  
M.F.: 26%  
Moisture: 48%  
Category:  semi-firm  
Ripening: surface-ripened on pine boards for more than 40 days  
Rind:  washed, tan colored  

 



 

 

 

 

Fromagerie Fritz Kaiser 

 

 Le Tomme de Monsieur Séguin 
 
Half cow’s milk, half goat’s milk, Tomme de Monsieur Séguin is a nice blend 
of Noyan and Tomme du Haut Richelieu. Its smooth rind, and supple, 
flexible interior tempt the palate with a fine blend of flavors and a nice goaty 
finish. 
 

Milk: 50% pasteurized cow’s milk and 50% pasteurized goat's milk 
M.F.: 25%  
Moisture: 50%  
Category:  semi-firm  
Ripening: surface-ripened 
Rind: washed  

 
 Pont Tournant 

 
A double cream cheese made with cow's milk and fresh cream. It has a 
mushroom aroma, combined with a creamy taste. Le Pont tournant has a 
melt-in-your-mouth to runny texture with a soft core. 
 
Milk: pasteurized cow's milk  
M.F.: 29%  
Moisture: 50%  
Category: soft  
Ripening: surface-ripened 28 days 
Rind: white, bloomy  

 
 Mouton Noir 

 
This semi-firm cheese is interior-ripened. Under its black rind is a white, 
smooth, creamy interior with a slightly sharp taste of fresh milk. On a cheese 
platter it holds pride of place as the black sheep! 
 
Milk: pasteurized cow's milk  
M.F.: 24%  
Moisture: 48%  
Category: semi-firm 
Ripening: surface-ripened 28 days 
Rind: painted black  

 
 

 



 

 

 

 

Fromagerie Rang 9 

 

For seven generations, the Dubois family has been dancing to the 

rhythm of the Appalachians. Located in Plessisville, this artisanal 

cheese factory created in the early 90's is renowned for its dynamism. 

It craves new ideas for the development of distinctive cheeses and 

new ways of doing things. Concerned about our environment, the 

cheese factory has created an eco-friendly system. For example, it 

uses whole milk from local farms to reduce transportation and 

recycles cheese's waste. 

 

 Le Mamirolle 
 
The unique process behind Mamirolle was developed in France in 1935 by 
the Mamirolle School of Dairy Industry. Rang 9 is the only cheese company 
in North America that has been allowed to use the recipe in North America 
and has been making it since 1996. This ivory-coloured, supple, smooth 
cheese is covered in a natural orange-coloured rind. With its lingering taste 
and pronounced aroma, Mamirolle develops a soft texture and fruity taste 
as it ages. 
 
Milk: pasteurized cow’s milk  
M.F.: 28%  
Moisture: 46%  
Category: semi-firm  
Ripening: surface-ripened on pine boards for 21 to 28 days  
Rind: washed, orange-colored  
 

 

  

 

 

 

 

 

 

 

 



 

 

 

 

Fromagerie La Vache à Maillotte 

 

 

This cheese maker, in addition to making high quality product for more than 

20 years using sheep and cow milk, holds a sentimental value for us at Le 

Fromager. It is located is the small northern town of La Sarre, Abitibi, the 

hometown of the founder of Le Fromager. Before expanding our horizons to 

all the wonderful products, the craft cheese making community of Québec has 

to offer, the products of La Vache à Maillotte were the original inspiration for 

the business.  

 

 Allegretto 
 
This farmhouse sheep’S milk cheese is subtle, but tasty. The warm days and 
cold nights in the north produce a sweeter grass for the animals to feed on, 
which result in the typical Abitibi-style milk and the unique Allegretto 
taste. This firm cheese has won many prices including the British empire 
cheese award. 
 
Milk: raw sheep’s milk  
M.F.: 32%  
Moisture: 35%  
Category: firm  
Ripening: surface-ripened for 120 days  
Rind: washed and brushed, ivory-colored  
 

 Bâtisseur 
 
This award-winning cheese has been created for the 100th year anniversary 
of the town of La Sarre. With its creamy, buttery and slightly fruity flavors, 
this everyday cheese pairs well with beer and wine. This firm cheese has a 
nutty, malty aroma with a touch of wild mushrooms.  
 
Milk: pasteurized cow's milk  
M.F.: 30%  
Moisture: 35%  
Category: firm  
Ripening: surface-ripened for 120 days  
Rind: washed, greenish color  

  



 

 

 

 

Fromage au Village 

 

In 1990, Christian Barrette and Hélène Lessard acquired the Barette farm a dairy 

farm that has been in the family for four generations. After an initial evaluation 

period, the family converted the farm into an artisanal cheese dairy, which opened 

on September 26, 1996. 

Nestled in the remote northern region of Temiscamingue, their cheese is both 

traditional and modern. They enjoy adding a twist to classics to enhance any cheese 

board.   

 

 Cru du Clocher 
This firm, rindless cheese is made with raw milk drawn exclusively from 
three herds of cows on neighboring farms, chosen based on what the cows 
eat and the microbial quality of the milk. It is available in two stages of 
ripening. 
No matter how long it is ripened, Le Cru du Clocher has a marvelous taste 
that is reminiscent of Cheddars made fifty years ago—when there was a 
cheese maker in every village. 
Le Cru du Clocher 

At 6 months, it has a medium-strong taste and a very creamy texture. 
Le Cru du Clocher Réserve 2 years 
At 2 years, it still has its creamy texture, but it also has more pronounced 
flavor. 
Le Cru du Clocher Crème de Cassis 
Aged 6 months, it has an aroma of lightly fermented blackcurrant. The 
festive red marble effect is created by the crème de cassis L’Échappée Belle, 
a blackcurrant wine made in the village just down the road from the 
cheesemaker. 

 Coeur du Village 
 
This cheese made from pasteurized cow’s milk is made in layers. The 
middle layer is soaked in the red wine from Domaine Desducs, a wine 
maker from the Temiscamingue region. Red wine is also worked in the 
exterior of the cheese making it beautiful. 
  
Milk: cow's milk  
M.F.: 31%  
Moisture: 39%  
Category: firm  
Ripening: surface-ripened for 90 days  

  



 

  

Cow’s Creamery 

 

The first Cows opened in Cavendish, Prince Edward Island in 1983.  

In 2006 Cows expanded their brand to include cheddar cheese. The expansion 

came after Cows owner Scott Linkletter took a trip to the Orkney Islands in 

Northern Scotland. Linkletter was taken by the local cheese and partnered with 

a local cheese maker who would give him the recipe which would in turn be the 

foundation for Cows "signature cheese", Avonlea Clothbound Cheddar. While 

developing the recipe for Avonlea Clothbound Cheddar, Linletter and Prince 

Edward Island cheese maker Armand Bernard created a second cheese, PEI 

Cheddar.  

 

 Avonlea Cheddar 
 
This hand-crafted cheddar is made from the milk of Holstein cows raised in 

the rolling countryside of Prince Edward Island. Unpasteurized milk is gently 

heated to preserve the beneficial bacteria in raw milk that give cheddar its 

characteristic depth and flavor. A cloth is applied to the exterior of the wheels 

allowing the cheese to breathe and develop a rich, robust flavour as it ages. 

Avonlea demonstrates a firm and slightly dry and crumbly pate. 

 

Milk: Unpasteurized cow’s milk  

M.F.: 32%  
Moisture: 36%  
Category: firm  
Ripening: surface-ripened for 12 months  
 

 Applewood Smoked Cheddar 
 
Appletree Smoked Cheddar is an Extra Old Cheddar that is naturally 

smoked with applewood over an eight-hour period to produce a full smoky 

flavour. The deliciously mouth-watering taste of this 2-year-old cheddar 

makes it perfect for cooking or eating on its own. 

 

Milk: Unpasturized cow’s milk  

M.F.: 32%  
Moisture: 37%  
Category: firm  
Ripening: surface-ripened for 12 months  

 
 



 

  

Cow’s Creamery 

 
 

  

 Fermented Cashew Vegan Cheese 
 
VegNature. Founded in late 2014, VegNature is the product of imagination 
and hardwork of Nancy Grenier. VegNature aspires to be a green 
company, anti-speciesist and human. VegNature Nancy Grenier designs, 
manufactures and distributes VegNature's vegan cheeses, called Vromages, 
and other vegan products. 
 
6 flavors are available: 

- Plain 
- Herbes de Provence & Onions 
- Garlic & Leeks 
- Nuts & Cranberries 
- 3 Peppers & Chives 
- Tomatoes & Basil 

 
 


